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You should answer ALL the questions in this booklet.
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number the question.

Check that this booklet has pages 2—7 in the correct order and that none of these pages is blank.

YOU MUST HAND THIS BOOKLET TO THE SUPERVISOR AT THE END OF THE EXAMINATION.

For Assessor’s . . .
use only Achievement Criteria

Achievement

Achievement

with Merit

Achievement
with Excellence

Describe biological ideas relating
to how humans use and are
affected by micro-organisms.

Explain biological ideas relating
to how humans use and are
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Discuss biological ideas relating
to how humans use and are
affected by micro-organisms.
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You are advised to spend 35 minutes answering the questions in this booklet.

QUESTION ONE: FERMENTATION

The application of organisms to meet human needs and demands is called biotechnology, with many
foods being produced using micro-organisms.

Fermentation is a process used by some micro-organisms to convert carbohydrates to energy. This
is a type of anaerobic respiration, and is used in food biotechnology.

Identify ONE type of micro-organism that uses this process and discuss how that micro-organism
is used in the production of a named food.

In your answer:
. identify the micro-organism AND the food it is used to produce

. explain the micro-organism’s role in the manufacture of the named food
. explain the conditions required for micro-organisms to carry out fermentation
. link the process of fermentation to the survival of the named micro-organism.

Micro-organism type:

Food produced:
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QUESTION TWO: BACTERIAL GROWTH
Poorly-cooked chicken is often a source of food poisoning.

The graph below shows how the number of bacteria changes over time when raw chicken is left out
on the bench.

Population growth curve for bacteria

Number of bacteria

v

Time (hours)

Discuss why the curve shown in the graph is observed in populations of bacteria over time.

In your answer you should:
. explain the conditions that lead to the type of population growth curve shown in the graph

. explain how bacteria reproduce
. consider how bacterial reproduction can be limited and the risk of getting food poisoning
reduced.

You may use diagrams to support your answer

Assessor’s
use only

Biology 90168, 2009



A

r 'S

Biology 90168, 2009

Question Three is on
the following page.

use only



QUESTION THREE: ANTIBIOTICS

A student had not been feeling well so decided to go to the doctor. The doctor concluded that the
student had the flu, a viral infection that needed to run its course. The student was advised to go
home to bed and drink plenty of fluids. The doctor did not prescribe antibiotics.

Discuss the reasons why antibiotics were not prescribed to the student.

In your answer:

. describe what an antibiotic is
. explain how antibiotics function
. explain the problems resulting when antibiotics are used too often or incorrectly.
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